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THE MARKET SUPPLY OF BEEF IN H A W A II-1983
Peter Garrod, Charles Ingraham, Linda C ox, and James Nolan
This is  the f i f t h  in a series  o f 
monographs prepared by the Department 
o f Agricultural and Resource Economics 
on Hawaii's beef industry. The f i r s t  
focused on the structure o f the beef 
market in Hawaii; the second on a l­
tern a tive  market organizations; the 
th ird  was a summary o f the f i r s t  two; 
the fou rth  analyzed the impact o f 
changes in size and location o f feeding 
and p rocess in g  f a c i l i t i e s  on the 
industry.
The focus o f th is  paper is  a de­
scription o f the market supply o f beef 
in Hawaii: in particular, in what form 
and grade beef enters the re ta il level, 
and how the commodity is  f in a l ly  mar­
keted. Data on the market supply o f 
beef from Hawaii and fore ign  sources, 
as w ell as an estimate o f the volume o f 
beef supplied from the mainland, are 
ava ilab le  in  S ta t is t ic s  o f Hawaiian 
Agricu ltu re— 1983. In th is monograph 
we present a more detailed breakdown o f 
market supply and an alternative es ti­
mate o f  the volume o f beef in the 
Hawaii market that orig inates on the 
mainland. The supply data presented, 
however, do not include processed beef 
such as hot dogs, sausages, and other 
prepared foods containing beef. The 
only form o f processed beef included in 
the following data is  ground beef.
Overview
Hawaii beef producers are sup­
p ly ing  a declin ing share o f the loca l 
beef market. The estimates reported 
here indicate that this share is  small­
er than previously believed. (See 
Figure 1.) Choice beef dominates the 
market (Figure 2) and Hawaii's share o f 
the choice beef market is  less than 15
percent. On the other hand, Hawaii's 
share o f the less-than-choice market is  
70 percent. The d iffe ren ce  in the 
qu a lity  o f  the beef imported from the 
mainland versus the quality produced in 
Hawaii is  graph ica lly  illu s tra te d  in 
Figures 3 and 4. The great m ajority  
enters the re ta il market leve l in par­
t i a l l y  processed form, i.e ., as p r i-  
mals or fabricated cuts (boxed beef) or 
as ground beef. Beef in the form o f 
carcasses represents only 6 percent o f 
the market fo r  domestic beef (Figure 
5); and i f  fo re ign  beef is  included, 
the share o f the market represented by 
carcasses drops to 5 percent. S lightly 
more than h a lf the beef goes d ir e c t ly  
to  r e ta i l  ou tle ts  or consumers, about 
30 percent goes to restaurants, and the 
remainder is  d ivided between sales to  
in s titu tion s  and to  the m ilita ry  (see 
Figure 6).
How the Data Were Collected
Information on the slaughter o f 
Hawaii beef (pounds dressed-weight) by 
grade, form marketed, and where mar­
keted during 1983 was co llec ted  from 
several sources. The primary source o f 
information was the slaughterhouses. 
I f  the slaughterhouse sold beef to  
wholesalers, the wholesalers were con­
tacted to  find  out the d isposition  o f 
the beef. Data were a lso co llec ted  
from the Hawaii Agricultural Reporting 
Service. Cooperation was excellent and 
these data on Hawaii-produced beef can 
be treated with a high degree o f confi­
dence.
Data on beef imported to  Hawaii 
from the mainland were obtained by sur­
vey in g  w h o lesa le rs , la rg e  r e t a i l  
chains, and other importers o f beef
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Figure 1. Hawaii murker supply o f beef (marker ih w ts  by wttife*}.
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Figure 2. Beef market shares by grade (excluding foreign beef).
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Figure 3. Market shares by grade (Hawaii beef).
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Figure 4. Market shares by grade (imports o f mainland beef).
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Figure 7. Market shares by form (millions o f pounds).
such as fa s t-food  chains. Data on 
d ire c t  imports by the m ilita ry  were 
obtained from the m ilita ry . In the 
case o f import and wholesale opera­
tions, a l i s t  o f  beef wholesalers was 
compiled. Sources used in compiling 
th is l i s t  included the yellow pages o f 
phone d ire c to r ie s  fo r  a l l  islands, 
Index o f Hawaii Business, and industry 
contacts. The in i t ia l  l i s t  contained 
49 wholesalers. An attempt was made to 
contact every firm  on the l i s t .  Each 
firm was asked i f  i t  imported any beef 
and, i f  i t  did, the sources o f the beef 
marketed by grade and form and the 
d ispos ition  o f the beef by ou tlet. 
F irst a le t te r  was sent; fo r those who 
fa ile d  to  respond, another le t t e r  was 
sent; and fo r those who s t i l l  fa iled  to 
respond, an attempt was made to contact 
them by telephone. In the end, we had 
complete data from 26 firm s: 12 firm s 
did not s e l l  any imported beef; two 
firm s were no longer in business; we
were unable to  contact four firms; and 
fiv e  firms refused to cooperate. Con­
sidering only the firm s that imported 
beef and that we were able to contact, 
the response rate was 84 percent.
When a firm refused to supply the 
data, we attempted to obtain the infor­
mation from other sources. One method 
used was to backtrack through the mar­
keting channel and obtain information 
from firm s supplying beef to  the non­
responding firm . Another method was 
to  consult w ith knowledgeable in d i­
viduals in the beef marketing industry 
and obtain their estimates o f the beef 
marketed by the firm  in  question. In 
this manner estimates were obtained for 
a l l  the firm s that refused to  cooper­
ate.
Form and Quality
The estimated market supply by 
form and qu a lity  is  given in  Table 1 
fo r  the State o f Hawaii, the market
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Table 1. Total Market Supply of Beef:
by Grade and Form in Thousands of Pounds
Prime Choice Good Standard U tility Other Total Percer
Carcass 28 3,198 1,418 436 60 0 5,140 4.6
Primal 199 34,638 11,775 5,114 4,967 0 56,693 50.3
Fab. Cuts 93 14,475 4,914 926 87 0 20,494 18.2
Ground beef 0 0 0 0 0 12,258 12,258 10.9
Other3 11 33 0 260 1,345 1,999 3,648 3.2
Foreign 0 0 0 0 0 14,555 14,555 12.9
Total 331 52,344
i
H 00 H O 6,736 6,459 28,812 112,788 100.0
aIncludes short ribs, veal, ta ils , tripe, and o ffa l.
Table 2. Market Supply o f Hawaii Beef: 
by Grade and Form in Thousands o f Pounds
Prime Choice Good Standard U tility Other Total Percei
Carcass 27 1,171 1,387 413 60 0 3,059 9.6
Primal 36 2,814 6,804 4,718 4,865 0 19,237 60.1
Fab. Cuts 89 3,845 4,171 902 87 0 9,094 28.4
Ground beef 0 0 0 0 0 593 593 1.9
Other3 0 0 0 0 0 0 0 0
Total 153 7,830 12,363 6,033 5,012 593 31,984 100.0
aIncludes short ribs, veal, ta ils , tripe, and o ffa l.
supply o f beef produced in Hawaii in 
Table 2, and imports from the mainland 
in Table 3. The estimates obtained for 
fo re ign  and Hawaii beef are id en tica l 
with those available in published sour­
ces. However, the estimates o f imports 
from the mainland are substantia lly  
larger than previously published es ti­
mates, by 13 m illion pounds (weight as 
shipped), or nearly 25 percent. This 
is  a s ign ific a n t d iffe ren ce , p a rtic ­
u la r ly  because the estimates reported 
here err, i f  a t a l l ,  on the low side. 
(The most lik e ly  error in the reported 
estim ates is  that some importers o f 
beef were omitted.)
Based on the estim ates reported 
here, the share o f  Hawaii b e e f in  
Hawaii's market supply is  less  than 
previously published estimates, 28 per­
cent as opposed to  32 percent. The 
share o f  the three primary sources o f 
beef in Hawaii's market is  illustrated 
in Figure 1.
The form in which the beef was 
supplied to  the Hawaii market was d i­
vided in to f iv e  categories: carcass 
beef, primals, fabricated cuts, ground 
beef, and other. The carcass category 
includes two s ligh tly  d ifferen t types; 
one is  the standard carcass marketed in 
Hawaii and on the mainland and the
other is  market-ready beef. The la tter 
is  the form in which the m ilitary pur­
chases carcasses and d i f fe r s  from the 
standard commercial form only in that 
more fa t  is  trimmed o f f .  Primals are 
the e igh t basic portions o f a side o f 
beef, i.e , chuck, b risket and fo re ­
shank, r ib , short p la te , short lo in , 
flank, sirlo in , and round. Fabricated 
cuts are further divisions o f the p ri­
mal cuts. Both primals and fabricated 
cuts ty p ic a lly  are wrapped in  cryovac 
and shipped in boxes, and are a lso 
re ferred  to  as boxed beef or semipro­
cessed beef. A small quantity o f por­
tion -con tro lled  cuts o f beef was also 
imported from the mainland. This a- 
mounted to  about 1 percent o f to ta l 
imports and is  included with fabricated 
cuts. "Other" includes imports o f rib 
eye, veal, ta ils , tripe, short ribs, and 
o ffa l.
Imports o f fo re ign  beef, almost 
en tire ly  from New Zealand and Aus­
t ra lia ,  were treated  as a separate 
category. The imports are not graded 
and data on form were not ava ilab le. 
However, based on personal observation, 
most would f a l l  in to  the primal and 
fabricated cuts categories.
The qu a lity  measure is  the stan­
dard United States Department o f Agri-
Table 3. Imports o f Mainland Beef: 
by Grade and Form in Thousands o f Pounds
Prime Choice Good Standard U tility Other Total Percenl
Carcass 0 2,026 31 23 0 0 2,081 3.1
Primal 163 31,824 4,971 396 102 0 37,456 56.5
Fab. Cuts 4 10,630 742 23 0 0 11,400 17.2
Ground beef 0 0 0 0 0 11,664 11,664 17.6
Other3 11 33 0 260 1,345 1,999 3,648 5.5
Total 178 44,514 5,744 703 1,447 13,663 66,249 100.0
aIncludes short ribs, veal, ta ils , tripe, and o ffa l.
Table 4. Where Beef Is Marketed
by Source and Distribution in Thousands of Pounds
Hawaii Mainland Foreign Total
Retail 16,240 32,890 10,479 59,608
Restaurants 8,945 17,212 3,639 29,796
Institutions 3,345 5,092 437 8,874
M ilitary 3,455 8,129 0 11,584
Unknown3 2,925 2,925
Total 31,984 66,249 14,555 112,788
aBeef fo r which the channel to the consumer is  unknown.
culture grades fo r  beef. "Other" in ­
cludes those forms o f beef fo r  which 
grades were not a v a ila b le  and a l l  
ground beef. Ground beef is  included 
here because i t  was not possib le to  
c le a r ly  c la s s ify  i t  in terms o f the 
usual grades.
Comparing Tables 2 and 3, i t  is  
c lea r that the qu a lity  o f the beef 
imported from the mainland is  d ifferent 
from the qu a lity  o f beef produced in 
Hawaii. This is  illustrated in Figures 
3, 4, and 7. Mainland imports are 
p rim arily  choice beef (67 percent), 
followed by processed beef in the form 
o f hamburger (21 percent), while three- 
quarters o f Hawaii-produced beef is  
marketed at less-than-choice grades.
The form o f beef imported from the 
mainland is  essentially the same as the 
form in which Hawaii beef is  marketed. 
In both cases, excluding ground beef, 
about 88 percent o f the beef is  mar­
keted as e ith e r  primals or fabricated 
cuts. The 11.6 m illion  pounds o f 
ground beef imported from the mainland, 
compared w ith the 600 thousand pounds 
o f Hawaii beef d is tribu ted  lo c a lly  as 
ground beef, ind icate that many loca l 
r e ta i l  ou tle ts  and fa st-food  chains 
find  i t  more p ro fita b le  to  purchase 
processed b e e f from the mainland.
Hawaii processors are not competitive 
w ith mainland suppliers in the loca l 
market fo r  processed beef in the form 
o f ground beef.
One o f the objectives o f the study 
was to  determine how the beef reached 
the consumers. This information is  
presented in Table 4. Five channels 
were considered. The f i r s t  three, 
r e ta i l ,  restaurants, and institutions, 
include a l l  beef sold through these 
ou tlets. R e ta il a lso includes any 
custom slaughter o f  beef and any beef 
sold d ir e c t ly  to  the public by the 
slaughterers or processors. In s titu ­
tions are organizations such as schools 
and prisons. The m ilita ry  category 
includes both beef sold to the m ilitary 
by Hawaii suppliers and beef imported 
by the m ilitary from the mainland. I t  
includes beef sold in the commissaries 
and m ilita ry  dining f a c i l i t i e s ,  and 
that issued to  Navy ships in Hawaii. 
The f in a l entry, "other," includes a l l  
the beef fo r  which we were unable to  
o b ta in  an e s t im a te  o f  m arket 
destination.
Over 50 percent o f the market 
supply o f beef passes through c iv ilian  
re ta il stores. The next biggest market 
segment is  restaurants, accounting for 
approximately a quarter o f the market.
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The remaining share o f the market is  
d ivided between the m ilita ry  and the 
institutional market (see Figure 6).
The d is t r ib u t io n  p a tte rn  fo r  
Hawaii beef is  almost the same as that 
o f imported beef from the mainland. 
The only difference is  that a s ligh tly  
la r g e r  share o f  the mainland beef 
reaches the consumers through r e ta i l  
chains (see Table 5).
Implications
The primary focus o f th is  mono­
graph is  the description o f the market 
supply o f beef in Hawaii by grade and 
form and market ou tle t. However, two 
important im plications fo r  the beef 
industry in Hawaii become apparent.
The f i r s t  is  that the market fo r  
beef grading less-than-choice is  nearly 
saturated at current price levels. In 
1983, approximately 75 percent o f the 
supply o f less-than-choice beef came 
from Hawaii (excluding imports o f un­
graded b e e f from fo re ign  sources). 
This figu re  is  based on annual data. 
However, beef supplies are not constant 
over the year and during months o f peak 
supplies o f lo ca l beef, the market is  
l ik e ly  to  be com pletely supplied from 
lo ca l sources. In fa c t, i t  has been 
reported (Muench) that during some 
months o f the year stocks o f U.S. good 
beef from Hawaii exceed the capacity o f 
the market to absorb this grade o f beef 
(at the ex is tin g  p r ic e ). In th is  s i t ­
uation the owners o f the less-than-
choice beef have r e a lly  two a lterna­
t iv e s : (1) store the beef and w ait fo r  
the market to  c lear, or (2) reduce the 
price in order to move the beef.
Both a lte rn a tives  have very rea l 
costs associated w ith them. In the 
f i r s t  case, storage incurs costs and 
these costs w il l  have to be absorbed by 
the processor, slaughterer, and pro­
ducer. The second alternative, lower­
ing the price, not only w ill  reduce the 
returns to the processor, slaughterer, 
and producer, but has the potential o f 
reducing the sales o f choice beef inas­
much as good and less-than-good beef 
are substitutes for choice beef. Also, 
i f  the reta ilers  already have stocks o f 
good or choice beef on hand, they w i l l  
resist passing the decrease in price on 
to consumers as this would reduce their 
returns on beef already in inventory. 
In fa ct, the most l ik e ly  resu lt o f 
lowering the price o f beef is  to induce 
r e ta ile rs  to  buy the beef and store i t  
themselves, in e ffect, transferring the 
storage a c tiv ity  from the processors to 
the reta ilers.
The second im plication  fo r  the 
industry is  that the market fo r beef in 
Hawaii is  clearly fo r beef in the form 
o f primal or fabricated  cuts, or pro­
cessed beef. Including fore ign  beef, 
th is  accounts fo r  95 percent o f the 
market. However, the p rice  paid to  
producers in Hawaii is  a formula price 
based on the Los Angeles jo b - lo t  car­
cass p rice  plus transportation. This
Table 5. Percentage Distribution o f Beef Market Supply 
by Source and Distribution
Hawaii Mainland Foreign Total
Retail 50.7 59.6 72.0 52.9
Restaurants 28.0 26.0 25.0 26.4
Institutions 10.5 7.7 3.0 7.9
M ilitary 10.8 12.3 0.0 10.3
Unknown 4.4 2.6
Total 28.4 58.7 12.9
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is  not necessarily  bad, as long as the 
p ric in g  formula c lo se ly  approximates 
the price o f the product actually com­
peting with Hawaii beef fo r the market. 
However, there is  always the danger,
when using a "ru le  o f thumb" p ric ing  
formula, that the market w i l l  change 
and that the p ric in g  formula w i l l  not 
re flec t the change.
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